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NOR-AM Agrieultural Products, Inc., uad CIBA Agroechemical Company
jointly propose a food additive telerance ef 25 ppu for residues
of chlordimeform, N'-(4—chloro—-o-tolyl)-N ,JH-dimethylformadine, and
its metabolites containing the 4-chloro-o-toluidime molety caleule-
ted as chlordimeform, in dried apple pomace.

A pesticide tolerence of 3 ppm was established for apples (¥P ¥0OV0885).
At the time of that review, residues in -apple ‘potince were mot @ Gom-
sideration because of the USDA policy statememt of March 22, 1960 ~
regarding feed uses. Therefore, no data were ‘sddmittdd -or requested
for apple pomace. However, since that time, we have learpédithat
apple pomace should be considered as an item of feed. Therefore,

in our review of a subsequent Chlordimeform petition, PP #2F1185

which alsc involved an animal feed, we requested data for apple

pomace in order to categorize the use in regard to Sec. 180.6(a).

This petition is a response to that request.

Conclusions
L. Yoot o e rouna estebdivied for
The proposed 25 ppm food additive tolerance is appropriate. Data
show that residuse up to 22 ppm are present in dried apple pomace »
derived from treated apples containming residues &t %he ‘estedlfshed =%
telerance level of '3 ppm. Lot bnosTamer lavwel o L e

In PP #OF0885, ehlordimeform on apples and pears, we concluded that:
1. The metsbolic pathway of chlordimeferm in plants is t
well defined.

2. Adequate analytical methods are availible teo wanforce o
the tolerance for chlordimeform in apples.” =

®Chlordimeform has now been proposed as a common name for Chlerphenanidine.
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3. Soil persistence and the formation of azobenzene, azoxybenzene
and triazene compounds in soil will not be a problem.

Ve reaffirm the above conclusions, and add that the analytical method is
also adequate to enforce the food additive tolerance.

Recommaendation

Pharmacological considerations permitting, and contingent upon the estab-
lishment of the meat and milk tolerances proposed for chlordimeform in

PF #2F1185, we recommend for the 25 ppm food additive tolerance for dried
apple pomace. If the meat and milk tolerances are rejected because of
toxicobgical concern, then the established apple toleranca should be
withheld.

Cormments

The results of an apple processing study are presented. The whole apples,
analyzed prior to processing, contained 4.92 ppm chlordimeforns residues.
Cidcr centained 1.98 ppm, wet pomace 9.23 ppm, and dried pomace 35.7 ppm
chivrdireform residues. Using these figures the following calculations
cal: be made:

42 ppm dn wet pomace = 1.9 concentratic: fector.
.Y¢ ppn in whole apples

35.71 in dry pomace = 7.3 concentration factor.
4.2 ppm in whole apple

f tedece of 3.0 ppm chlordimeform residues hizc beeu estallighed fox
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Poius tie concentration factors calculated above, wet and drv pemace derived

» ticated epple containing vesidues at the tolirance leved oi 3 1y
.1 ¢ortedin the following residues:

S0 1.9 = 5.7 ppm in wet pomacc
Doy w 7.5 = 21,9 ppr in dry pomsce
cata, we comclude that the proposc’ 25 pru focd ooditive

4

‘.1 dried apple pomece is approprictc. £ tolerance doonooo ]
1 pomacc because 4t is the iter ¢f cur ree.
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The ecarry over of residuas into meat and Rilk 1s discussed in PP $2r1185.
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5 ppm-pears
0H2457 10 ppm-dried prunes,
OF0980 2 ppm=-cabbage, broccoli.cauliflower brussels

| sprouts.
g —>>161022

S5 ppm - cottonseed,

O f\\Q- VWSS ' : .o
@Lk¢k\h{ 1F1171 - 5 ppm-eaches, nectarines, cherries; 4 ppm-plums
- ‘ (fresh prunes; 0.25 ppm - walnuts,
Q e {wfr 7 1H2661 - 15 ppm —dried prunes.
wATET ' 2¥1185 - 5 ppm cottonseed; 0,2 ppm meat, fat, meat by-

products of poultry; 0.1 ppm meat, fat, meat

byproducts of cattle, goats, hogs and sheep -
285011 - 25 pp--dty apple pomace. .
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‘4!1&33 - 1 ppm - tomatoes ,
401456 — 3 ppm ~ citrus fruits and hybrids

;4F1477 - 12 ppm - pears
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